
A river in Thailand formed by the 
confluence of the Nan and Ping Rivers; 

flows southward past Bangkok and 
empties into the Gulf of Thailand.



C H AO P H R AYA  P L AT T E R  (N ) � 1 0 
P r i c e d  p e r  p e r s o n ,  m i n i m u m  t w o  p e o p l e �  
The ultimate starter selection of chicken 
satay, Thai fish cakes, chicken spring rolls, 
prawn tempura and papaya salad roll.

M A E K L O N G  P L AT T E R  (N ) � 9 . 5
P r i c e d  p e r  p e r s o n ,  m i n i m u m  t w o  p e o p l e �  
Our most popular classic starter selection 
of chicken satay, pork dumplings, chicken 
spring rolls, sweetcorn cakes and Thai 
vegetable tacos.

V E G E TA R I A N  P L AT T E R  (V ) � 8 . 5
P r i c e d  p e r  p e r s o n ,  m i n i m u m  t w o  p e o p l e �  
Combination of sweet corn cake, spring 
rolls, vegetable tempura and Thai  
vegetable Tacos.

P O R K  S PA R E  R I B S  � 8     
S e e  K r o n g  M o o  Ya n g
Grilled pork spare ribs marinated with fresh 
Thai herbs and homemade barbecue sauce, 
served with grilled pineapple.

C H I C K E N  S ATAY  (N ) � 9
S a t a y  G a i
Our classic dish of chicken bamboo 
skewers, carefully grilled over charcoal, 
served with homemade peanut sauce  
and vegetable relish.

S O F T  S H E L L  C R A B  & � 1 2 . 5
P R AW N  T E M P U R A  �  
B h o o  N i m  &  K o o n g  C h o o p  Pa n g  To d 	
Soft shell crab and prawn in a light crispy 
batter tempura with a sweet chilli dip.   

S W E E T C O R N  C A K E S  (V ) � 7 
To r d  M a n  K h a o  Po h d
Deep fried sweetcorn blended with red curry 
paste served with sweet chilli sauce.

C H I C K E N  S P R I N G  R O L L S  	�  7. 5
Po r  P i a  G a i
Hand-rolled crispy spring rolls filled with 
chicken, carrot, pickled cabbage and 
vermicelli served with a sweet chilli sauce.

S T E A M E D  DU M P L I N G S   � 7
K a  N o m  J e e b
Pork dumplings steamed and topped with 
fried garlic and a sweet soy sauce.

T H A I  C H I C K E N  TAC O S  � 7. 5
Ta c o  G a i
Red curried chicken finished off with 
coconut milk and served over lightly  
pan-seared rice flour tacos.

P R AW N  T O M -Y U M  � 1 0
To m  Ya m  G o o n g �
Creamy hot and sour soup with king prawns, 
mushrooms, lemongrass, galangal, roasted 
chilli and lime leaves flavoured with Thai herbs.

C H I C K E N  T O M - K H A   � 8 . 5
To m  K h a  G a i �
A rich and fragrant soup with chicken 
cooked in galangal, lemongrass, chilli, 
kafir lime leaves, coconut milk and shimeji 
mushrooms.

M U S H R O O M  T O M - K H A  S O U P  (V ) �  8
To m  K h a  H e t 		� 
An aromatic Thai soup with shimeji 
mushrooms with galangal, lemongrass,  
chilli, coconut milk and kafir lime leaves. 

V E G E TA B L E  T E M P U R A  (V ) �  7
Pa k  C h o o p  Pa n g  To r d
Tenderstem broccoli, asparagus and 
courgettes lightly battered and served with a 
sweet chilli dip.

T H A I  F I S H  C A K E S  (N ) � 8 . 5
To r d  M a n  P l a
Spicy fish cakes blended with our special 
recipe of green beans, lime leaves and red 
curry paste served with a sweet chilli sauce 
and a peanut vegetable relish.

V E G E TA B L E  S P R I N G  R O L L S  (V ) �  6 . 5
Po r  P i a  Pa k
Crispy spring rolls filled with carrot and 
vermicelli served with sweet chilli sauce.

We  c o n t i n u e  o u r  j o u r n e y  w i t h  a 
s e l e c t i o n  o f  m a i n  c o u r s e  d i s h e s , 

d e s i g n e d  t o  s h a r e .  We  w o u l d 
r e c o m m e n d  o r d e r i n g  a  m a i n  a n d  s i d e 

d i s h  p e r  p e r s o n .  I f  l o o k i n g  f o r  a 
m o r e  a u t h e n t i c  e x p e r i e n c e ,  m i x  i t  u p 
b e t w e e n  s e c t i o n s  –  w i t h  a t  l e a s t  o n e 

c u r r y  d i s h  a n d  a  r i c e  s i d e .

A  f o r k  a n d  s p o o n  i s  t h e  m o s t 
t r a d i t i o n a l  w a y  t o  e a t  i n  T h a i l a n d , 
w i t h  t h e  e x c e p t i o n  o f  n o o d l e s ,  w h e n 
c h o p s t i c k s  a r e  t h e  p r e f e r r e d  c h o i c e .

We  s t a r t  o u r  j o u r n e y  w i t h 
s m a l l  p l a t e s  o r  s n a c k s .  I n 

T h a i  c u l t u r e  w e  a l w a y s  e a t 
‘ f a m i l y  s t y l e , ’  s h a r i n g  t h e 
f o o d  w e  o r d e r  w i t h  t h o s e 
w e  a r e  d i n i n g  w i t h .  We 

w o u l d  r e c o m m e n d  o r d e r i n g 
o n e  e a c h  –  b u t ,  o f  c o u r s e , 
y o u  d o n ’ t  h a v e  t o  s h a r e !

C R I S P Y  DU C K  S A L A D  � 1 0 . 5 
Ya m  Pe d  Ya n g �
Roasted crispy duck strips tossed with 
cucumber, shallots, spring onions, 
celery and pomegranate in a roasted 
chilli and lime dressing.

S P I C Y  B E E F  S A L A D  � 1 4 . 5
Ya m  N u a  Ya n g �
Slices of grilled beef sirloin mixed  
with our special dressing made with 
lime, mint and chilli, tossed with 
grapes, tomatoes, red chilli and  
mixed green leaves.

S A L M O N  S A L A D  	�  1 4 
S a l a d  P l a  S a l m o n �
Pan-fried salmon tossed with chilli  
jam, lemongrass, red onion and  
kaffir lime leaves. 

TRADITIONAL PAPAYA SALAD (N) � 9
S o m  Ta m �
A fresh and spicy salad of shredded 
papaya, dried shrimps, peanuts, 
carrots, cherry tomatoes and fine 
beans pounded with a pestle and 
mortar with lime, garlic, fish sauce, 
peanuts, chilli and palm sugar.  

SOFT SHELL CRAB SALAD (N)� 14
Ya m  Po o  N i m  To r d  G r o b �
Thai green sour mango, lemon grass, 
red onion, chillies, peanuts, coriander, 
radish and fried soft shell crab.

VEGETARIAN PAPAYA SALAD (V)(N) �8 . 5
S o m  Ta m  M a n g  S a  W i  R a �  
A fresh and spicy salad of shredded 
papaya, peanuts, carrots, cherry 
tomatoes and fine beans pounded 
with a pestle and mortar with lime, 
garlic, peanuts, chilli and palm sugar. 

MUSHROOM SALAD (V )  �  9  
L a a b  h e d  Ya n g �   
Sautéed  shimeji mushrooms tossed in 
dressing made with soy sauce, ground 
rice and lime leaf.

S T E A M E D  JA S M I N E  R I C E  � 3
K h a o  S u a y

S T I C K Y  R I C E  � 3 . 5
K h a o  N e o w

E G G  F R I E D  R I C E  � 3 . 8
K h a o  Pa d  K h a i

C O C O N U T  R I C E  � 3 . 8
K h a o  M a  P r a o

S T E A M E D  N O O D L E S  � 3 . 5  
S e n  J u n  L u a k
Rice noodles steamed with bean 
sprouts served with fried garlic and 
light soy sauce

S U G A R  S N A P  P E A S ,  � 4 . 5
M U S H R O O M  & 
T E N D E R S T E M  B R O C C O L I  �

P l e a s e  n o t e ,  w e  a d d  a  1 0 %  d i s c r e t i o n a r y 
c h a r g e  f o r  p a r t i e s  o f  e i g h t  o r  m o r e .

We  b e l i e v e  i n  f a i r  r e w a r d ,  a l l  s e r v i c e  c h a r g e s  
a n d  t i p s  a r e  s p l i t  b e t w e e n  t e a m  m e m b e r s .

K I N G  P R AW N S  W I T H  G I N G E R � 1 5 
G o o n g  Pa d  K h i n g  &  H e t  H o r m
King prawns sautéed with shitake 
mushrooms, Thai ginger, spring onion and 
red bell peppers.

C H I C K E N  W I T H  C A S H E W  N U T S  (N ) � 1 2
G a i  Pa d  M e t  M a m u a n g  H i m m a p a n �
A popular traditional dish of stir-fried crispy 
chicken with cashew nuts, onions, peppers, 
muushroom, spring onions with a roasted 
red chilli sauce and crispy chilli. 

C R I S P Y  P O R K  B E L LY  � 1 2 . 5  
W I T H  T H A I  B A S I L  �  
M o o  G r o b  Pa d  G r a  P r a o
Crispy pork belly served with sugar snap 
peas and peppers tossed with fresh chillies, 
garlic and hot basil leaves.
 
C H I C K E N  W I T H  P L U M  S AU C E  � 1 1 . 5
G a i  C h o o p  G l e t  K a n o m  Pa n g  To r d
Chicken breast coated with panko bread 
crumbs deep-fried and served with melon, 
cucumber and pineapple in a plum sauce.

C H I C K E N  PA D  T H A I  (N )  � 1 0 . 5 
Pa d  T h a i  G a i
The national dish of Thailand. Stir-fried rice 
noodles in tamarind sauce with chicken, 
spring onions, carrots, egg, tofu, sweet 
turnip and bean sprouts, topped with  
lightly pickled vegetables.

T O F U  PA D  T H A I  N O O D L E  (V )  (N ) � 9
Pa d  T h a i  Pa k
Stir-fried Thai rice noodles in tamarind  
sauce with tofu, spring onions, carrots,  
sweet turnip and bean sprouts, topped  
with pickled vegetables.

SPICY SEAFOOD UDON NOODLES  � 13 .5
S e n  U d o n  Pa d  K e e  M a o  Ta l a y �
Stir-fried Udon noodles with mussels,  
prawns and squid, sugar snap peas, onions, 
chilli, mushrooms and hot basil. 

S P I C Y  F R I E D  R I C E  W I T H  � 1 2
C H I C K E N  A N D  B A S I L �  
K h a o  Pa d  G r a  P r a o  G a i
Street-style traditional Thai fried rice with 
chicken, fresh chilli and garlic, topped with  
a fried egg. 

W E E P I N G  T I G E R  S I R L O I N  S T E A K  � 1 9
S u e a  R o n g  H a i �
A Chaophraya classic! Grilled aged sirloin 
steak served on a sizzling plate with a trio of 
Thai sauces. 

STEAMED SEA BASS FILLETS  � 17.5
P l a  G a  Po n g  N e u n g  M a n a o �
Steamed sea bass fillets with coriander root, 
lemongrass, galangal, lime leaves, served 
with fresh chilli and lime sauce and a salad of 
sugar snap peas, choisum and chillies.

S I R L O I N  S T E A K  W I T H  � 1 9 
PA N A N G  S AU C E  �
Pa n a n g  N u a
Aged sirloin steak served on a bed of 
seasonal vegetables with creamy Penang 
sauce finished off with kafir lime leaves.

PA L M  S U G A R  &  C H I L L I  	�  1 6
G L A Z E D  C H I C K E N   �  
G a i  Ya n g
Marinated grilled chicken with a palm sugar, 
chilli and coriander glaze. Served with a 
seasonal Thai salad. 

DU C K  TA M A R I N D  (N ) � 1 5 . 5
Pe d  O b  S a u c e  M a k a m
Roasted duck with palm sugar and  
tamarind sauce topped with fried shallots, 
cashew nuts and dried chilli. Served with 
seasonal vegetables. 

L A M B  T E R I YA K I  � 2 1
G a e h  O b  S a u c e  Te r i y a k i �
Tender lamb chops served with an 
assortment of seasonal vegetables  
and a trio of Thai dressings.

 
S A L A D

S I D E  D I S H E S

C U R R Y
S T A R T  O R 

S H A R E
S T I R  F R I E D 

D I S H E S

N O O D L E S  
&  R I C E

G R I L L  &  
S T E A M

C h a o p h r a y a  t a k e s  i t s  n a m e 
f r o m  t h e  m a i n  w a t e r w a y 
i n  T h a i l a n d .  I n  a n c i e n t 
t i m e s  t h e  C h a o p h r a y a 

r i v e r  b r e a t h e d  l i f e  i n t o  t h e 
f a m i l i e s  w h o  l i v e d  a l o n g 

i t s  b a n k s .  To d a y  t h e  r i v e r 
i s  s t i l l  r e g a r d e d  a s  p a r t 

o f  t h e  e s s e n c e  o f  T h a i l a n d 
w h i c h  i s  w h e r e  w e  t a k e  o u r 

i n s p i r a t i o n  f r o m .
 

O u r  m e n u  f e a t u r e s  a 
c o m b i n a t i o n  o f  b o t h  c l a s s i c 
a n d  c o n t e m p o r a r y  d i s h e s , 

e a c h  d e s i g n e d  t o  c a p t u r e  t h e 
e s s e n c e  o f  d i f f e r e n t  r e g i o n s 

o f  T h a i l a n d .

E s c a p e  w i t h  u s  o n  a  
j o u r n e y  t o  T h a i l a n d

THAI GREEN CHICKEN CURRY � 12.5
G a e n g  K e o w  Wa n  G a i �
Tender chicken breast simmered in coconut 
milk with Thai aubergine and courgette, 
garnished with sweet basil and chillies. 

T H A I  R E D  P R AW N  C U R RY  � 1 4
G a e n g  Pe d  G o o n g �
King prawns cooked with a red curry paste 
from dried chillies in coconut milk with 
pineapple, courgettes, Thai aubergine and 
sweet basil. 

M A S S A M A N  L A M B  C U R RY  (N ) � 1 4
M a s s a m a n  G a e h �
Pieces of tender lamb stewed with 
massaman curry, coconut milk, carrots, 
potatoes and baby onions, topped with 
cashew nuts.
Massaman is made with turmeric, star anise, 
cardamom, cinnamon and chillies and is 
one of the favourite dishes of the Thai Royal 
Family, dating back to the 16th Century.

Y E L L OW  F I S H  C U R RY  � 1 8
G a e n g  G a r e e  P l a  G a  Po n g
Whole sea bass baked with creamy  
yellow curry, potatoes, baby onion and  
Thai aubergines.  
(Please allow for 30 mins cook time)

G R E E N  V E G E TA B L E  C U R RY  (V )  � 1 0 . 5
G a e n g  K e o w  Wa n  Pa k �
Thai aubergines, courgettes and tofu 
garnished with sweet basil and chillies.

R E D  V E G E TA B L E  C U R RY  (V )  � 1 0 . 5 
G a e n g  Pe d  Pa k �
Pineapple, courgettes, Thai aubergines and 
tofu garnished with sweet basil and chillies.

L o g i n  t o  o u r  w i f i  f o r 
T R E AT S  &  R E WA R D S

o n  y o u r  n e x t  v i s i t

A l l  o f  o u r  d i s h e s  a r e  p r e p a r e d  i n  a 
k i t c h e n  w h e r e  n u t s ,  g l u t e n  a n d  o t h e r 

a l l e r g e n s  a r e  p r e s e n t ,  t h e r e f o r e  w e 
c a n n o t  g u a r a n t e e  t h a t  a n y  d i s h  i s 
c o m p l e t e l y  f r e e  f r o m  a l l e r g e n s  d u e 
t o  t h e  r i s k  o f  c r o s s - c o n t a m i n a t i o n . 

D e t a i l e d  a l l e r g e n  i n f o r m a t i o n  i s 
a v a i l a b l e  u p o n  r e q u e s t .  I f  y o u  h a v e  a 
f o o d  a l l e r g y,  i n t o l e r a n c e  o r  s e n s i t i v i t y 
p l e a s e  a s k  y o u r  w a i t e r  b e f o r e  p l a c i n g 

y o u r  o r d e r  a n d  t h e y  w i l l  b e  a b l e  t o 
h e l p  y o u  w i t h  y o u r  c h o i c e .

L I K E  YO U R  D I S H  S P I C Y ?   
P l e a s e  l e t  u s  k n o w  a n d  w e  w i l l  

d o  o u r  b e s t  t o  a c c o m m o d a t e

Sl ight ly  sp icy
More sp icy
Spic ie s t

(N )  C o n t a i n s  n u t s
(V )  S u i t a b l e  f o r  v e g e t a r i a n s


